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DEHYDRATION OF FOODS 


Information sheets on dehydration (mimeographed): 
1 Procedure for brine peeling various vegetables. 1944... 
5 Compression of dehydrated fruits and vegetables. 1943, 
7 Dehydrated onions, 1943, . 
8 Dehydrated sweetpotatoes, 1943, 
9 Dehydrated white potatoes, 19/3. 
15 Bin-type finishing driers in vegetable dehydration. 1943. 
16 Production of major fruits in the United States. 1943, 
18 Dehydrated cabbage ani celery, 1943. 
19 Building, equipment, and labor requirements and processing costs in dehy- 
dration, Onions, 1943, 
20 Building, equipment, ani labor requirements and processing costs in dehy- 
Gration, Table beets, 19/3, 
21 Building, equipment, and labor requirements and precessing costs in dehy= 
dration. Cerrots, potatoss, rutabagas, and aweetpotatoes, 1943. 
a2 Building, equipment, and labor requirements ani processing costs in dehy= 
dration, Cabbage, 1943. 
23 Analysis of processing costs in vegetable dshydration, 1943, 
31 Application of drying rate nomographs to the estimation of tunnel-dehydrator 
capacity. “ 
1 Riced white potatoes. 1943, ° 
II Blanched sweet corn, 1943, 
iil White potato strips--vertical air flow, 1944. 
*IV Shredded cabbage, 1944. 
* ¥ Onion siices. 1944, 
35 Determination of ascorbic acid in fresh, frozen, and dehydrated foods, 1943. 
39 Cost accounting for vegetable dehydration plants. 1944. 
167 Ge.eral information on Calyiration of vegetables, 1942. 
16é, Dehydrated beets, 19:2. 
166 Dehydrated carrots, 19/2. 
167 Dehydrated greens. 1942. 
171 Dehydrated rutabagas, 1942, 
172 Present status of food dehydration in the United States, 1942. 
185 Packaging and storage of dehydrated vegetables. 1942, 
Information sheets on dehydration (unnumbered, mimeographed ): 
The waste disposal problem in vegetable dehydration, 
Production in 1941 of thirteen vegetables important in dehytration. 
Major producing areas of fourteen vegetablos important in dehydration, crop year 
1939, with MADS » 
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California production of twelve vegetables important in tshydiration, 
California prune and grepe driers and proximity te major producing areas. 
Sources of preparation equipment for vegetables for dehydration, 
Manufacturers of drying equipment for food and allied products, 


Uehydrator designga:s 
Type A = Transverse-flow cabinet dehydrator, 
Types C = 35=ton canter-exhaust tunnel dehydrator with recirculation. 
Meow Tom Stermakpated anhinet dehrdretor (ningle-truck : mis), 
J = Steam-heated cabinet dehydrator (double-truck unit), 
K = Coal-burning cabinet dehydrator (single-truck unit). 
Type L = Coal-burning cabinet dehydrator (double-truck unit). 
N « Vegetable dehydrater, tunnel type, two-stage. 
0 = Cabinet dehydrator with cabinet blancher and bin finisher. 
Types P, Q = Counterflow tunnel dehydrators. 
Dwg. C-76 = Onion bin drier. 
Dwg. D-96 = Multibin finisher, 
Dwes, G-112, 113 = Laboratory experimental cabinet Arion! 
Dwg, C-1l5 - Steam heating arrangements for tunnel dehydrators. 
Dwg. A-118 = Friction stop for trucks, 


Preparation-equipment designs: 
Deg. G-79A = Radiant-heat oli-fired root peeler. 
Dwg, C-S0A <= Appurtenances for radiant-heat root peeler. 
Dwg. D-lOl » Continuous steam blencher, Model B, 
Dwr, D-106 = Tray-loading and de-traying table, 
Dwg, Del09 = Brine peeler, Ne. 1. 
Dwg. Dell] - Brine peeler, No. 2. 
Dwe, D-116 = Picking and trimming table, 


Bulletins on dehydration: 
E, M, Chace, W, A. Noel, and V. A. Pease, Preservation of fruits and vegetabies 
by commercial dehydration. 0. S, Dept. Agr. Circular 619, 1942. 


Commercial dehydration of vegetables and fruits in wartime. U. S. Dept, Agr. 
Mise, Pub. 524. 1943. 


Journal articles on dehydration: 
E, A. Beavens, Cabinet dehydrators suited to small-scale operations, Food Indus.: 
Ve 16(1) $70=72, 116. 1944. 
TI, 16(2):90-92, 134. 1944. 
TII, 16(3):75, 135-136. 1944. 


*%. A. Beavens. Food dehydration--a revived industry. Rural New Yorker, Jan,, 19/3. 


“6. A. Bonvens. Recent advances in methods of food dehydration. Rural New 
Yorkar, April, 1943. 


A. H. Brown and P, W. Kilpatrick, Drying characteristics of vegetables=--riced 
potatoes, Trans, Amer, Soc, Mech. Engin., pp. 837-842. Wow., 1943. 
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B. Davis, Buantitative field test for estimation of peroxidase. Irius, 4nd 
Enpis, Chem,, Analyt. fd, 14:952-953. 1942, 


. E, Davis and L. B. Howard, Effects of warying conditions on the racronstitu- 


tion of dehydrated vegetables. Proc, Inst. Food Technol.,, pp. 143-155. 1943 


J, Dutton, G. F. Bailey, and E. Kohake. Dehydrated spinach, Changes in color 
and pigments during processing and storage, Indus, end Engin. Chem. 
3531173-1177,. 1943 » 


A. Klose, G. I. Jones, and H, L. Fevold, Vitamin content of spray-dried 
whole egg. Indus, and Engin, Chem, 35312031205. 1943. 


. J, Loeffler and J. D. Ponting, Ascorbic acid, Rapid determination in fresh, 


frozen, or dehydrated fruits ani vegetables, Indus. and Engin. Chem., 
Analyt, Ed, 142846-849, 1942. 


Mackinney end L. B, Howard, Sulphite retards deterforation of dehydrated 
cabbage shrede. Food Indus. 16(5):355-356, 406-409, 1944. 


Makower and S. Myers. A new method for the determination of moisture in ds- 
hydrated vegetables. Proc. Inst. Food Technol,, pp. 156-164. 1943, 


; Mekower and G. L. Dehority. The equilibrium moisture content cf some dehy= 


drated vegetables, Indus, and Engin, Chem. 35:193-197. 1943. 


P, Nielsen. Rapid determination of starch in vegetables. Indus, and Engin. 
Chem, , Anal, Hd. 15:176-179,.. 1943. 


L. Pitman, ®. Rabak, and H. Yee, Packeging requirsments for dehydrated 
vegetables. Food Indus. 15(1) 49- ~52, 104. 1943. 


- D. Ponting, Extraction of ascorbic acid from plant materials. Relative 


suitability of various acids, Indus, and Engin. Chem., Analyt, Ea. 
153389391. 1943. 


N, Prater, C. M. Johnson, and M. F, Pool. Determination of sulfur dioxide in 
dehydrated foods, Indus. and Engin. Chem., Analyt. Ed. 16:153-157. 1944. 


. Rabak ard G. L. Dehority, Effects of heat sealing on water-vapor 


permeabilities of coated cellophanes. Modern Packaging 17(7):161-163,220. 1944. 


D,. Ramage and C. L. Rasmussen, This is wiat it costs to dehydrate vege- 
tables, I-Buildings, plant layout, capital investment. Food Indus. s 
15(7):64-71, 157, 138. 1943. 


IIA~-Proceasing coste--labor, raw material. 15(8):66-67, 118, 119. 1943. 


IIB-Processing coste--summarized, 15(9):75-77, 1943. 


M. Reeve. Facts of vegetable dehydration revealed by microscope. Food 
Indus, 14(12):51-54, 107-108, 1942. 


. M. Reeve. A microscopic stwiy of physical changes in carrots and potatoes 


during dehydration. Food Res. $:128-137, 1943. 
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R. ¥ Reeve , weinieeabe of. » oils and carotene boites tn dstetreted sheeeaet 
Pood Res, 82137- 146." 1943, " é , 


R, M. Reeve, Changes in tissue composition in dehydration of certain bia! 3 root 
vepetables, Food Kes. $:146-155, 1943. 


*D. G. Sorber, The felntion of the sulfur dioxide ao total sulfur contents of 
dried apricots to color change during storage, Fruit Pred, Jour, 23(8) 1234-237, 
251. 1944. 


“¥. B. Van Aradel, Tunnel dchwagatore and their use in vegetabis deiphietled, 
Food Irdus,: I, 14(10) 343-26, 106, 1942. 
II, 14(11):47-50, 103, 1942. 
Lie 14(12) 147-50, 108-2 O°, 1942. 


*W, B, Yan Arsdel, Some engineering problems. of the new vegetable dehydration 
| industry. Heating, Piping and Air Conditioning 15:157~160. 1943, 


®, B, Van Arsdel. Tray and tunnel drying methods and equipment. Proc, Inst, 
Food Technol., pp. 45-51, 1943, 


R, H, Vileon, J. 9, Thomas, ani F, De#de. Vitamin A Value of fresh and dehy- 
drated carrots. Fruit Prod. Jour. 22{1):15-17, 1942. 


FREEZING PRESERVATION OF FOODS 


Information sheets on frozen foois (mimeographed): 
10 Frozen pork and beans of ths tomato sauce type. 1943, 
34 A teat for adequacy of blenching in frozen vegetables. 1943. | 
35 Determination of ascorbic acid in fresh, frozen, ami dshydrated foods. 1943. 
36 Freezing preservation of pumpkin pie stock, 1943, 
tLO Yelva Fruit--a new frozen fruit dessert. 1944. 
+46 Selected bibliography on freezing preservation of fruits ani vegetables, 1944 
+ Factore that affect quality in the fraszing preservation of peas. 1944, 


Bulletins on frozen foods: 
H. ©. Diehl, E. H, Wiegand, and J. A. Berry, Preservation of fruits ani vege- 
tables by freezing in the Pacifie Northwest. U.S. Dept. Agr. U-53. 1939. 


#5, L. Overholser, J. A. Berry, H. %, Diehl, M. Boggs, and E. ®, Todhunter., Locker 
freezing of fruits and vegetables, Wash. Agr. Expt, Sta. Pop, Bul, 161. 1941. 


+Prapering home-grown vegetables ani fruits for freezing. U. 5, Dept. Agr. 
AWI-100, 1944. 


Journal articles on frozen foodas ) | 
* Baked pork and beans, quick frozen (formula). Food Indus. p. 131, Mey, 1943. 


. A. Berry. Preserving fruite and vegetables in frozen food lockers. West. 
Canner and Packer 34{4):50-52. 1942. 


“J. A. Berry. The fewer the bacteria, the better the frozen pack, 
Canner 94[4):13-14. G41, 
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., Kerry, Frozen foois have good heaith record, Quick Frozen Foods 
: &. ) 146, 1943. 


Boggs, H, Campbeil, and ©. D, Sehwartze. Factors influencing the texturs of 
peas preserved by freezing. Feat Res.: I. 7{4)%572-287. 1942. 
| TI. $(6):$02-515, 1943. 


-empbell., Temperature and tenderometer. How temperature may affect 
tenderometer value for peas. West. Canner ami Packer 34(2):39-40. 1942. 


Campbell, Notes on the temierometer, West. Canner and Packer 
31(6):113-114. 1939. 


Campbell, Sealding of cut corn for freazing, West. Canner and Packer ~ 
32(9) 51-53. 1940. 


. Campbell, The splitting of shelled peas intended for frsezing, 


West. Canner and Packer 32(8):49-50, 1940, 


Campbell and H. C. Diehl, Quality in frozen pack peas. West, Cenner and 
Packer: 32(10):48-50. 1940. 
32(11):51-53. 1940. 


C, Diehl. Can frozen foods hein win the war ard write the peace? 
West. Frozen Foods 3(4):5-6, 8, 10. 1942. 


C, Diehl, Technological aspects of locker plant industries. 
Quick Frozen Foods: I. 3(7):16-17, 42. 1941. 
II, 3(8):24, 37-38. 1941. 


C. Diehl. Report of research in freezing preservation of fruits, vegetables, 
ami poultry products. Proc, Assoc. Refrig, Warehouses. 1943. 


. C, Diehl and J. A. Berry, Freezing and storage of frozen-pack fruits and — 


vegetables. Spec, Bul. of Assoc. Refrig. Warehouses, No. 2. 1941, 


- C, Diehl and W, Rabak, Packaging of frozen foods under war conditions, 


Proc. Inst. Food Technol., pp. 117-120. 1942. 


: J, Loeffler and J. D. Ponting. Ascorbic acid. Rapid determination in fresh, 


frozen, or dehydrated fruits and vegetables. Indus. and Engin. Chem., Analyt, 
Ed ® 14 $ 846-849, 1942 o : 


P. Nielsen, FE. R. Wolford, and H, Campbell. Delay in haniling affects frozen 
pea quality, West. Canner and Packer 35(6):47-48. 1943. 


P, Nielsen, H. Campbell, and M. Boggs. Tenderizing vegetables for freezing by 
blanching in scedium hexemetaphosphate solution, West. Canner and Packer 
35(6):49. 1943. 


. P, Nielsen, Rapid determination of starch in vegetables. Indus. and Engin. 


Chem. 9 Analyt. Ed. 15 3176-179, 1943, 
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J, D. Ponting. Extraction of ascorbic-acid from plant materieais, Relative 
suitability of various. acids, Indus. and Engin. Chem., Analyt. Ed 
153389391. 1943, 


W. Rabak, Are your cartons moisture-proof?. West. Canner and Packer 
33(11) 352-55. 1941, 


“W. Rabak and G, L, Dehority. Effects of heat sealing on water-vapor permeabilities 
of couted cellophanes, Modern Packaging 17(7):161-163, 220, 1944. 


+H. Rabak and H, C. Diehl. "Fondant-like" formation on fruits eataee by 
crystallization of sucrose, West. Canner and Packer 36(4):55. 1944. 


*D. G. Sorber. Frozen fruite provide a variety of flavors and added food value 
for ice cream, Ice Cream Field Year Book. 1942. 


*D, G. Sorber., Frozen sliced, erushed, and pureed fruits. 
Canners I, 94(7)8i6-17, 36. 1942. 
II, 94(8):18, 20, 22, 32. 1942. 


*D. G. Sorber. Freezing baked beans and other prepared foods. Quick Frozen 
Foods 5(8):i8-19, 24. 1943, | 


*D, G, Sorber, Freezing storage prolongs packing season, Quick Frozen 
Foods 5(9):16, 26. 1943. 


“D. G. Sorber. FPre-freesing apples and other fruits for desserts, Quick Frozen 
Foods 5(9):18-19, 25, 1943, 


*T. L. Swenson, Frozen pack work of the Western ssipegemtionr =e) Research laboratory. 
West, Canner end Packer 34(3):43-45. 1942. 


E. R. Wolford, Direct microscepic method to estimate sanitary history of frozen 
pack peas, West, Canner ani Packer 35(13):58, 1943. 


OTHER TECHNICAL SUBJECTS 
information sheets (mimeographed): 
4 Recovery of tartrates from grapes wastes. 1943, 
28 Preparation of a liquid apple pectin concentrate. 1943. 


Journal articles: | | 
4. A. Andersen, Recovery of agar from used media. Jour. Bact. 46:396-397, 1943. 


. Bickoff and K, T, Williame, Determination of carotene in vegetable oils 
without saponification, Indus. and Engin, Chem,, Amalyt. Ed. 15:266-268. 1943. 


*E, Bickeff and K, T. Wilifame, Stability of carotene added te solid carriers, 
Indus, and Engin. Chem. 36:320°323. 1944. 


J. F, Carson, S. W. Walsbrot, ani F, T. Jones, A new form of crystalline xylitol. 
Jour Amer, Chem, Soc, 65:1777. 1943. 
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. *, Dimick.» A quantitative method for the determination of tyrothricin. 


‘our, Biol. Chem, 149:387-393, 1943. 


-3. Dutton and G. F. Bailey. MWedification of Cenco speetrophotometer, permitting 


yeasurements of reflection and fluorescence spectra, Indus. and Engin, ‘hem. , 
Awlyt. Ed, 15:275-277. 1943. 

#, Elam, 8, M. Preusser, ani R. Lb. Page. New plasticizers for vinyl resins 
am cellulose esters. Modern Plastics 20(9):95-97, U46-190, 1943 


> Fravenkel-Conrat. Effect of light on the Van Slyke method for the determinetion 


of emino groups, Jour, Biol. Chem, 148(2):453-454. 1943. 


‘Praenkel-Conret, Effect of acylating agents on the sulfhydryl groups of 


erysialline egg albumin. Jour, Biol. Chom, 152:385-389. 1944. 


. Humfeld and I. ©, Feustel. Utilization of asparagus juice in - miercbiological 


culture media, Proce. Soc, Exp. Biol, ani Med. 542232-235, 1943. 


R, Jepsesen and E, J, Eastmond, Svectrosecopic determination of lead in vectinous 


materials. Bul. Amer. Phys. Soc. 18(4):6, and Phye. Rev. 64 1188, 1943. 


B, Jomes and D, K. Mecham. The dispersion of keratins, {, Studies on tne 
dispersion and dsgradation of certain kereatina by sodium eulfide. Arch. 
Biochem, 2:209-°223. 1943. : 


5, Jones asi D, K. Mecham, The dispersion of keratins. I7, Studies on the 
dispersicn of keratine by reduction in neutral solutions of protein denaturants. 
Arch. Biochom, 3:193-202, 1943. 


B, Kester and G. R. Yan Atta. Minor oil-bearing crops cf the United States. 


O11 and Soap 19:119-125. 1942, 


B, Kester, ©. J. Gaiser, aad M. BE, Lagar. Gilyeidyl esters of eliphatie acide. 
Jour, Organic Chem. 8550-556. 1943. 


C, Lewis. A lactobacillus assay method for JPL © tan pee acid, Jour, Biol 
Chem. L162441-450. 1942. 


Lineweaver and T. L. Swanson, Enzyme action in slaughtered meat animais, 


Froc. Ann, Meet. Amer. Inst. Refrig. pp. 94-103. 1941. 


Lineweaver and G. A, Ballou, Properties of alfalfa pectinesterase (pectasa). 
{abstract). Fed. Amer. Socs. Exp, Biol. Proc. 2:66, 1943. 


. Lotzkar and 7, D. Meclay. Pectin as an saulsifying agent. Comparative 


efficiencies of pactin, tragacanth, “kearaya, and acacia, {néus, and Engin, 
Chem, 3521294-1297, 1943. 


P, Lundgren, D. W. Elam, and R. A. O'Connell. Hlectrophoretic study of the 
action of alkylbsnzene sulfonate detergents on egg albumin. Jour, Biol.. 
Chem, 149:183~-193, 1943, 
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Luxicrean, The formation of fibers from non-fibrous native sroteing, 
Amer, Chem. Soc. Jour, 63128524~-2855. T9A1, 


©, Lunigren and R. A, O'Connell, Artificial fibers from corpuscular and fibrous 


proteins. Indus, and Engin. Chem, 36:370=374. 19hd 


_M, MeOready, H. S. Owens, and W, D, Maclay, The use of fibrous sodium pectate 


es a substitute for agar in bactericlogical gels, Seience 973428. 1943. 


. K, Mechan, The determination of cysteine and cystine by Vassel's method. 


Jour, Biol, Chem, 151:643-645, 1943. 


GC. Merrill, dr, Determining the mechanical stability of emulsions--a rapid 
quantitative method, Indus, and Engin, Chem., Analyt. Ed. 15:743-746. 1943, 


S, Olcott, Cystine content and enzyme digestibility of powdered hoof proteins. 
Proce, Soc, Exp. Biol. ami Med, 54:219-220, 1943. 


S, Olcott. Monothioglycol, Selence 96:454, 1942, 


. S, Oleott, L. A. Sapirstein, and M. J, Bliesh. Stability of wheat gluten 


dispersions toward reducing asents in the presence and absence of a giuten 
proteinase, Cereal Chem, 20:87-97, 1943, 


S, Oleott and # J. Blish, Wheat gluten ae an industrial protein, Amer, 
Assn, Cereal Chem, Trans, 2(2):20-25. 1944. 


. J, Palmer and J, A. Galvin, The mwelecular structure of fibers made from native 


ege albumin, Jour, Amer. Chem. Soc, 65:2187-2190, 1943. 


J. Paimer, The structure of an egg slbumin-detergent complex. Jour. Phys. 
Chem. 48:l2-21, 1944. 


F. Potter and ©. B. Jones. Seperation and determination of protein sulfovr, 
sulfide sulfur, and other sulfur in sodium sulfide dispersions of keretins. 
Imjug. and Engin, Chem., Analyt. Ed, 1521517, 1943. 


N. Prater, E. J. Cowles, and R. P, Straka, Determination of ammonia by 2 
diffusion method. Indus. ani Engin, Chem., Analyt. Fa. 14:703. 1942. 


> Rietz and W. D. Maclay. Preparation of d-galacturonic acid from pectin. 


Amer. Chem. Soc. Jour, 65:1242, 1943, 


, M, Shar, A method of minimizing supercooling and its applicat..1. in the 


determination of freezing points from dielectric constant measurements. 
Rev. Sei. Instrumente 1332-5, 1942. 


. M, Shaw. The elimination of errors due to electrode polarization in measure- 


ment of the dielectric constants of electrolytes, Jour. Chem, Physics 
103 609-617. 1942 ° 


. L. Swenson and H. Humfeld. Production of active ani inactive catalase by 


proteus vulgaris. Jour, Agr, Res. 653391+403, 1942. — 
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G. Rh. Van Atta and W, C. Dietrich, Valencia orange-seed cil, Ci] and Soap 
21(1)819=22. 1944. 


K. T, Williams, E, Bickoff, and W, Van Sandt. Carotene I, Preliminary report on 
diphenylamine as a stabilizer for carotens. Selence 97(2508)396-98. 1943. 


K. T, Williams and C, M, Johnson. The determination of soluble pectin and pactic 
acid by electrodeposition, Indus, and Enein. Chem,, Analyt. Ed, 16:23+25. 1944, 


Enzyme Research laboratory, Western Regional Research Laboratory, Albany, California. 
Information sheet (mimeographed) 3 
27 Separation of diastase and protein from wheat through the action of sulphites. 
1943 


Journal articles: 
A, K, Bells, H. Lineweaver, and R. R. Thompson, Crystalline papain, Seience 
862379, 1937. : 


A. K, Balle and S..R. Hoover. The milk-clotting action of papain, Jour. Biol. 
Chem. 121:737-745. 1937. 

"A. K. Balls and H, Lineweaver, Isolation ani properties of cyrstalline papain, 

Jour, Eiol, Chem. 130:669-686, 1939. 


A, K, Balls and W. S. Hale. A sulphur-bearing constituent of the petroleum esther 
extract of wheat flour, Cereal Chem. 17:243-245. 1940, 


A, K, Balls ami W. S. Hale. The effect of ethylene on freshly harvested whest. 
Coreal Chem, 172490°494. 1940. 


A, K, Balls, ff i. Thompecn, and W. W. Jones, Crude papain. Indus. and Engin. 
Chem, 32:13144-1147, 1940. 


A, K, Balls, H. Lineweaver, and S. Schwimmer. Drying of papaye latex--stability 
of papain, Indus. and Engin, Chem. 32:1277-1279, 1940. 


A. K. Balls ami F, E. Arama, Recent observations on the curing of vanilla beans 
in Puerto Rico, Proc, 8th Amer. Sei. Cong. 73187-191, 1940. 


A. K. Balis and F. E, Arana, The curing of vanilla, Indus. and Engin. Chem. 
33:1073-1075. 1941: Revista de Agricultura, Industria & Commercio de Puerto 
Rico 34,(20) 3167-172, Wis 


A 


K, Balls, R. R. Thompson, and M, W. Kies, Bromelin, Properties and commercial 
production. Indus. end Engin. Chem. 33:950~953. 1941... 


A, K, Balls, W. S. Hale, and fT. H, Harris, A crystalline protein obtained from a 
lipoprotein of wheat flour, Cereal Cham, 192279-288, 1942, 


A. K. Balla, A-crystelline sulphur-protein from wheat, Jour, Wash. Acad. Sei, 


y 


A. K, Balls, WW. S. Hale, a r. H. Eee. F ather obeeeyA 
wheat protein. Cereal Chem. 192840-844. 1942, hind 


A 
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Cee nh . 
K, Balls, B. Acer rade and M. W. Kies. Soybean porideas. Jou oe 
149(2) 3491-504. 1943. ra 


A. K. Balis and I. W. Tucker, Extraction of diastase and recovery of pro ‘ot ein 
from wheat. Fruit Prod, Jour, 23(1)3:15. 1943. aare ns 


+h. K, Balls and T. H. Harris, Inhibitory effect of a protemine from ey atc 
on the fermentation of wheat mashes. Cereal Chem, 21(1)174-79. 1944. - 
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+A, K. Balls. Desmo enzymes, Vortex 4(10) 1338-340, 342-344. 1943. xr) 


E. J. Coulson, T. B. Herris, and &. Axelrod. Effect on small laboratory ant mels 
of the injection of the crystalline hydrochloride of a rg iid a a from 
wheat flour, Cereal Chem. 19:301-307. 1942, Sek br} 

+G, Y. Gottschall. The activation of papain during digestion of meat. Food Res, 

9:6-10, 1944. eats 


W. S, Hale, The proteinase in wheat flour, Cereal Chem. 16 3695-702. 1939. 


H. Lineweaver and S. R, Hoover, A comparison of the action of crystalline Ne 
on native and urea denatured proteins, Jour. Biol. Chem. 1971325-335. 1 uN 


LS, Stuart ani T. M Harris, Bacterioidel and funelotial eeoeer ieee ae 
crystalline protein isolated from unbleached wheat flour. Cereal et 
19:288-300, 1942, os 


Laboratory of Fruit and Vegetable Chemistry, us South Mission Read, Los ine es 32 
California, (Only recent publications of this laboratory are included here or e: 


where in this list. A complete list can be obtained from the address given above.) 


W. B, Davis. Distribution ani Preparation of citrus peroxidase. Amer, Jour. 
Bot. 293252~254,0 1942. oe a8 


W. B. Davis, The circular revolving brush as a tissue ae TANAETS Lots Plant 
Physiol, 17(1)2145~146. 1942. | aes ey 


CC, W. Eddy. cue onpeion rate of oxygen by Cranes juice. edie and fect Sie 
281480. 1936. ds 


H. J, Loeffler. Determination of air in citrus tsar Indus, end | Bagi, Shem 9 
Analyt. Ed, 122533. 1940, " 
vA = 


He J. Loeffler. Processing of orange juice, Indus. and Engin, Chem. s5a3e8 1941 


KE. J. Loeffler. Maintenance of cloud in citrus juices. roo, Inst. Food f 
Technol., pp. 29-36, 1941. . iy 
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Tharmareiozical Laboratory, former addreas: Stanford University, San Francisco 15, 
UR ifornia, Present address: Western Regional Research Laboratory, Albany, 
California, (Hecent publications. } 
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M, Ambrose, F. DeEds, ani A. J, Cox, Jr. The effect of high fat dist on chronic 
toxicity of derris and rotenone, Jour, Pharmacol. ami Expt. Ther, 78390-92. 1943. 


M. Ambrose, F. DaFds, and J, B. McNaught. Chronic toxicity of derris. 
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